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RODUCT USAGE 




aking • Frying 



Grilling 



Up To 30% Less Consumption 
ThanOther EdibleOils 



OLIVE POMACE OIL 




Nct Contents: 4,400 HU 



AC6ITES MONTERREAL S.A. 




k Net Contents: 4,400 ML (Orginal: 4,000 ML) 




(I Leading Plastic Surgeons of Pakistar 



A comprehens(ve range of 
Cosmetic Surgery, Hair 
Transpiant Lasers and 
Advance Skin Care 

Treatments under one root 




Weight Loss: 



♦ A periect solution to weigh gam and obesity, 

♦ Weight Loss without surgery, exerase. hunger, cravings 

♦ Even good results for people with Diabetes, High B.R 
Depression, Arthntis. 
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ROYAL 

COSMETIC SURGHRY 





Islamabad 

2-B, Kohsar Road, F-7/2, 
Islamabad. 

Tel: +92-51-2656492-93 
Fax: +92-51-2656493 



Cosmetic Surgery: 

Face and Neck Lift 
Nose Reshaping 
Hair Transplant 
Liposuction 
Tummy Tuck 
Breast Surgery 




Laser Hair Removal: 



Laser Treatment for Hair Removal, 
Rejuvenatioa Pigmentation 
AaVance Whitening Treatments 
Dermaroller 

Filler/ Botox / Mesotherapy 
ChemicaJ Peels 

Best treatment option for Acne & Acne Scars 
PRP for scalp hair growth and skin rejuvenation 
HydrataoaJs for Skin Bnghtening and Rejuvenation 



Lahore 

14-1/AFC.C. Btock Maratib 
Road, Gulberg II .Lahore. 
Tel: +92-42-35778090-94 
Fax: +92-42-35778099 



Mirpur 

119-1/A, Sector F-2, 

MirpurAJ&K 

Tel: +92-5827-432777. 

Fax: +92-5827-432778 



wwwToyalcosmetic^rgery.ram.pk Call Tbday +92-51 -2656492 
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Masala Article 
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ce its inception, Adam Milk Foods bring the best, natural and healthy life for thelr 
eemed customers. Adam Milk Foods now introducing the Adams Premlum Milk 
SaĔ^ & Adams Skimmed Milk with naturai & healthy concept 





1 1 
l J 




jA 1 QjJiLj'hLj'f^J^^^LL.^'j:ji^,t>jrt>'f 
LjtJi^S^J^^-Jl^S^/J^^LA^^J 

1 5£f>#^J^S.&'jtJ>f^S^^A.)>>^J^L-\/ 

- ufr Ji-^. \j$kig,<(( t#L&f$x #5i tTj<V 

i^rj:4'l7^^^^jJ^Lf^>Mj4-^J^ 
^£jj:/f^ij>fji'/L<^^^j\rLLj>J^ 

fffs L$ L aA.^ i&*&f- &#j'v> i *jP' 
.^f*>j A \t'S,,'£>f>LL4f^ 



oj3»222S33^>-inuf«w*r.h i ?n««Utv.W J^jjS^^^M^^^ 

03332188390 J^"\jSC/f.J - 

92-21-32628640 <ii</>1 11-*88-H 1 fi ^74000^<AX^jfJV**-J*.*'J , sr'-lW11 
hnpLf/vrww.nuubJv/iTuulam«g/: ££^A\?tf*$ «hanae innm®h«m fv iL— ^-k<"'t 

17 - MASALA EDITORIAL 






•» *• T T « ' T 

& i>"V 




We Are Anti Waiting WebSite 




Onlinc libraru For Pokiston 



Like us on 

■— ? Pacebook ft» .COm/pQKSOCiety 




tui itter.com/paksodeti; 1 




S.W., 

1, I * 

w~ - 




X .4 




\uy 



■ S ■ CiTi nlEjfrS- 



— 



2h> Anncjj di r 



UUoUttUU 




'•mwm 




.... r . ^*?*, ^ i ' J " J _V_ •- '^-^/ 




£ 1 *•— $v j f«n v>— — •*J"*J**k£ 4'-' 

- .■ ./4 * i •■• H««»-.-:w : -'"V M^' 'J-- 



19 - G!TY HEWS 



d^Anni^ii Di r 



uuduffviiuni/v 




Jtyjjjl b'^Ll Ji w- t x^.-J6jt U-jTiUc- u^-e 

^^bJji/S^^^^/J^^ii^j^t- 




i^^^^L^L^c^^(r 7 r v5&t- Jw'-*/ r 

«£. b|£c, Jt^JJ>jty^y^: ^J% 




c^/0<-*w J^^wJc r^?tftu ; ^ I^a^j&»j£c^ 

Ju- 1 J-" ^ '> i — J>f L «» C'L - «f- Jt*'%S 
^J^cy-'^ •=- —'-"'t? ^L j£/u 



21 - MASALA KNOWLEDGE 







*L,/'wil^^*.»^i»Jt^^'j^^^'^'^^^ ^*LjZj?_^\*4Sj}f^x£.^t2-f-&>ij}f-b 
-^f^bt£»mJtlZ-b&tjxiJ2'£-^ U -J_£'Jji\f 

crj.y ji. \ff r . i^.jjJu t\A\f^tjH\/\£^ b* UiAv **i&t Sjc uiSl*Z. O fy$jL& t^rtt 

,J}£^2^j:L^J^/l^C^f^j> m -rtJr^^> -j_f 

M^C'^^l-f>lf^j^Cjlf-^\/^^f - , , . . , 





3?% 




1 



23 - MASALA ARTICLE 



MITCHELLS 



■ - ---- - --- 

TOMATO KETCHUP 




w 



1 1 j M A I" 
uimi r 



: 



^jrth Mrtthell stomato KeTc/,^ 

_ 1 _ _ _» _ / 



mjkhi; 



oma ro 

HKH-Hl P 



tomftrth Jutcy namaio» Mnchetts Tonno Ketchup tempts you tohaweany-iW-g 
*ndevefythir»g _l the Ume. 



fo 



u 



uj .-- 








c 
I 

t 



Sweetand Sour Chicken 

Ingredients: 

Chicken pieces (boneless) 
Spnng onion (cut smoll) 
Copsicum (hnely cul lengmwise) 
Onion (Fineiy cul lengthwise) 
Tomolo (finely cut lengthwise) 

Garlic (chopped) 
Pineopple pieces 
Block pepper powder 
Rehnea flour 
HP sauce 
Tomalo ketchup 
Worceslershire sauce 
CornRour (made tnto pasle with water) 
Sall 
Oil 

Lettuce 



1 



i 
1 
i 

i 

4 cloves 

1 cup 
tsp 

2tbsp 

2 tbsp 
4 tbsp 
4 tbsp 
6 tbsp 
to taste 

3 tbsp + for hying 
for decoration 



Method: 

Mix egg, flour. 2 tbsp cornHour and pepper in chicken. 
Heat otTin a wok and fry chicken pieces golden; remove. 
In a separate wok heat oil and fry garlic golden; add 
remointng ingredients except cornflour and fry moroughty. 
Add chicken and cook for few minules; grodually odd 
remaining comRour and dish out when thick. 
Decorate wtth lettuce and serve. 
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Vegetable Masala 



Ingredients: 

CouiiRower (lowers 
Apple gourd. polotoes (cubed smal 
RibDed gourd, corrot (cut small) 
Tomaloes (chopped) 
Onion (finely cul) 
Ginger/garlic paste 
Fresn corionder [rinely cut] 
Green chillies ((inely cul) 
Ginger (hnely cut) 
Yogurt (whipped) 
Red chili.es (crushed) 
Turmeric powder, cumin powder 



1 cup 

2 eoch 
1 each 
4 

1 

2tbsp 
'/a bunch 

5 

1 medium piece 
125 grams 
1 tbsp 
tsp eoch 



Coriander powder, hot sptces powder 1 tsp eoch 

Water Y2 cup 

Salt to loste 

Oil % cup 

Fresh coriander, ginger (hnely cut) ror sprinlding 

Method: 

Heat oil in a wolc and fry gaHic/ginger golden. 

Add yogurt. red chillies, turmeric, cumin, hot spices, 

coriander ond salt ond mix thoroughry. 

Add all ingredients including vegetables and cook till 

tender. 

Fry ond dish out; sprinlde ginger ond fresh coriander on 
top and serve. 
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1 White Lentils 



I 



Ingredients: 

White lentils (sooked) 
Tomalo (bolled) 
Onion (finely cut) 

Green chillies (finoty cut lengthwise) 
Gtnger (hnely cut) 
Fresh corionder (finefy cut| 
Cumin seeds 



Sall 
@Oil 



t 



1 25 grams 

1 

1 

6 

1 medium piece 
Vi bunch 
Ibp 
to taste 
y h cup 



Method: 

Par-boil lenlils and strain. 

Heot oil in o pot ond fry onions; remov©. 

In the same pot add lentils, green chillies, tomato, cumin 

and salt; leave on dum. 

Dish out lentils and gamish wilh ginger, fresh coriander 
ond onion; serve. 



("/ 125 
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Ingred 



Mutton chops 
Tomoloes (rinely cut) 
Onion (finefy cut) 
Green chillies (finely cut) 
Presh coriander (hnely cut) 
Turmeric powder 
Cumin powder 
Cumin seeds (crushed) 
Rod chillies (crushed) 
Ginger/garlic paste 
Salt 
Oil 

f resh coriander, lemon slices 



2 
2 
5 

% bunch 
tttsp 
V 3 tsp 
Va tbsp 
2 tbsp 
2tbsp 
totaste 
V* cup 

for garnishing 



Method: 

Heot oii in a pot and fry gorlic/ginger golden. 
Add chops, lomatoes, onions, coriander and green chillies 
and cook for 10 minutes. 

Add remoining ingredients and cook till tender, try on high 
Rame. 

• Dish out; gornish wirh tresh coriander and lemon slices and 
serve. 
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Mince Spinach 

Ingredients: 

Beef mince 

Spinach (hnely cu1| 

Onions (hnely cu!) 

Tomatoes {boitcd and chopped) 

Gorlic (chopped) 

Green chillies Ithicltly cut) 

Red chilli powder 

Soll 

Butter 

Oil 

Lettuce 




J 



250 groms 

2 
2 

3 cloves 
3 

1 tbsp 
to toste 
3 tbsp 
3 tbsp 

for decorottort 



Method: 

- Heot oil ond butter in o wok. 

- Fry onions golden; add gorlic; add mince, tomatoes, red 
chillies and sall ond fry thoroughly. 

* Add spinach and green chillies and rry lill dry; dish out, 

• Decorate mince with lettuce and serve. 
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Changhong rub/i 

— Creating Easy Life — 
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T-Chmafo ReHiporator 
Temoenjd Gtass Shwwes: 
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Enorgy Sowng « Cl3S8|: 

timoi 5>mMnl CarlriWil ACtta 



Raptd Coodng 
Dlrect CooMng 

IMI tfBH»VC»xwlr «™ 

« STAR Fre*i»r 
u<ui">f-icuuia urro 
WC-iraiMi» 



Av«lobk) in 2 Door. 4 Doo« and &nQ*j Ooor, DWcl Cod *xJ Fro«l Ftt MoOal». 



Sab Ke Liye Aik 
Smart Choice 



Model: 
CHR-DD475 





www.changhong.com.pk 
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| UAN: 111-672-247 





Dum Eddo 



Ingredients; 

Eddo 'A kg 

Lemon juice 2 tbsp 

Green chillies (cut lengthwise) 4 

Fenugreek seeds few 

Curry leaves few !eaves 

Turmeric powder 1 Hp 

Onion seeds 1 tsp 

Cumin seeds 1 tsp 

Corom seeds 1 tsp 

Red chillies (crushed) 1 tbsp 

Tamarind pu |p 2tbsp 

Soit to toste 

Mustord oil 1 cup 
Fresh coriander, green chillies (finely cut) for sprinkling 



Method: 

Boil eddos with skin then peel. 

Mix eddos, turmeric, red chillies, carom seeds, tamarind , 
lemon juice, onion seeds, cumin, ond solt in o bowl, 
Heot oil in o pot and rry fenugreek seeds; add eddo and 
curry leoves and fry for 5 minutos; leave on dum. 
Sprinkle coriander and green chillies on eddos ond serve. 
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Madrassi Mince 



Ingredienis: 




Beef mince 




Yogurl (wbipped) 


1 cup 


Onions [hnely cut) 


2 


Cordomoms 


2 


temon juice 


2tbsp 


Cbves 


4 


Gorlic paste 


6 doves 


Black cumin seeds 


1 tsp 


Ginger poste 


1 ibsp 


Desiccated coconut 


1 tbsp 


Red chiili powder 


1 tbsp 


Presh corionder. green chillies (tinely cut) 4 tbsp 


SaH 


to taste 


Oil 


1 cup 


Method: 





gro 
hoi 



Grind cardomoms, cloves and blaclc cumin in a grinder. 
Mix mince, coconut, yogurt, red chillies, ginger, garlic, 

J'ound masala and salt m o bowl and Iteep aside For t 

>ur. 

Heot oil in a pot and fry onion; remove Vi. 
Add mince in pol and rry for few minutes; leave on dum. 
• Sprinkle coriander, green chillies, remaining onions and 
lemon iuice on mince and serve. 
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Vegetables and Garlic Chicken 



Ingredients: 




Chicken pieces (boneless 


1 '/7lcg 


Carrol (cut inlo rounds) 


1 


Green chillies (cut finely lengthwise) 


6 


Capsicum (cut into cubes) 


1 


Gor!ic (chopped) 


6 cloves 


Soyo sauce 
Wnite vinegor 




1 tbsp 




1 tbsp 


Black pepper powder 




1 »5p 


Chicken cube Rour 


1 '/2 tbsp 


Brown sugor 


1 rsp 


Sall 


to losle 


Oil 


'/? cup + 3 rbsp 



Melhod; 

Heat '/s cup oil in a wolc ond fry garlic golden; add chtcken 
and salt and cook wirti lid on till chicken changes colour. 
Heat remaining oil in a frying pan; add capsicum, carrot, 
green chillies, soyo sauce, vinegar, pepper and solt and 
cook ror few minutes. 

Add to wok and mix chicken cube Rour ond brown sugor. 
Cook with lid on ror few minutes ond dish oul. 

To roake chicken cube Roor, mix 2 Vj cups refined flour 
with 1 0 pockets of chicken cubes and mix with fingers. 
Rerrigerate and use os required. 
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Mutton Beetroot 



4 ? .-. 



Ingiedients: 

Mutton W kg 

Beetrool (peeled and cubed) V2 kg 

Yogurt (whipped) 1 cup 

Red chilli powder 1 tbsp 

Turmeric powder 1 tsp 

Ginger/garlic paste 1 tbsp 

Sugar 1 rsp 

Blactc peppercorns 6 

Lemon juice 2 tbsp 

Green chillies (finely cut} 4 

Onions (linely cut) 2 ' 

Salt to taste 

Oil 1 cup + 2 ibsp 

Presh coriander, green chilies (hnely cut) for sprinkling 

Method: 

Heat 2 tbsp oil in a frying pon and saute beetroots; 
remove. 

Heat oil in a pot and fry onions golden; add mutton, 
ginger/garlic and solt and coolc till dry. 
Add red chillies. turmeric ond pepper and fry. Add water 
and coolc lill mutton is lender. 

Add beelrools, yogurt, sugar and green chillies and Fry. 
Leave on dum. 

Add lemon juice and spnnkle coriander and green chillies; 
serve. 
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Potato and Tomato Lentils 
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Ingredients: 

Potatoes 4 
Tomaloes **9 

Curty leoves few leaves 

Green chillies 4 

Tomorind pulp ^ cup 

Turmeric powder 1 hp 

Onion seeds 1 '*P 

Red chilli powder l ibsp 

Ginger/garlic paste 1 tbsp 

Salt '° losle 

Tempering ingredients 

Dried, long red chillies 4 
Fenugreek seeds 
Curry leaves 
Cumin seeds 1 tsp 

Oil 1 <U P 

Method: 

Peel pototoes; cook romatoes and polatoes in little water 

lill polatoes are tender. 

Allow to cool ond blcnd in o blender. 

Rcplace in pot and add lurmeric, red chillies, curry !eaves, 

ginger/garlic, green chillies, lamarind, onion seeds ond solt 

and cook for few minutes, dish out. 

Heat oil in a frying pon ond fry tempering ingredients 

golden; pour on lentils and serve. 
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"jAndhra Mutton Curry 

Olngredients: 
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Murton pieces Ug 

Ginger/garltc paste I *bsp 

Onions (chopped) 3 

Tomatoes (chopped) 3 

Black peppercorns 8 

Curry leaves 4 

Cinnamon 2 slicks 

Black pepper (crushed) 1 tsp 

Poppy seeds 1 *sp 

Cumin seeds 1 'sp 

Coriander soeds 1 tsp 
Fennel seeds tsp 

Red chilli powder Vj Isp 

Turmeric powder '/* rsp 

Fresh coriander (chopped) V? bunch 

Cloves ' 3 

Green cardamoms 3 

Water 2 cups 

Solt fo toste 

Oil 5 tbsp 




Melhod: 

Cook mutton, turmeric, water and sall in a pot till tender. 
Strain and sel oside stoclt and mutton separatety. 
Roost poppy seeds, rennel seeds, peppercoms, corionder, 
cumin, cinnomon. cloves ond cardamoms on an iron griddle 
and grind togelher. 

Heat oii in a pol ond fry curry leaves, add onions ond 
ginger/garlic and fry golden. 

Ado reachiHies, pepper, tomotoes and multon and cook on 
" flartw hll tomatoes are tender. 

ground masalo, rresh coriander and stoclc ond cook lill 
A.dishou.. 
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Chinese-style Fried Liver 



Ingredients: 

Chicken liver (biq pieces) 
Ginger (choppecJ) 
GarTtc (chopped) 
Onion (rinely cut) 
Soyo souce 
Wnite vineqar 

Burton musnrooms (rinely cut) 

Black pepper (crushed) 

Spring oniom (hnely cut lengrhwise) 

Capsicum (finely cut lengthwise) 

Carrot (rinely cut lengthwise) 

Brown sugar 

Honey 

Chinese salt 

Salt 

Oil 

Green chillies, lemon slices 



Method: 



1 tbsp 
1 * 
1 

2tbsp 
I tbsp 
Va cup 
1 tsp 
2 



2tbsp 

1 tbsp 

to toste 

2 tbsp 

ror decoralion 



• Marinate liver wilh gorlic, ginger, soya sauce, vinegar, 
pepper, sugar, honey and salt ond keep aside for 2 hours 

• Heat oil in a wok and saute mushrooms and onions; add 
liver and Chinese solt ond fry. 

• Remove liver on o plate, loaving masala in wok. 

• Add vegetables and cook ror rew minutes. 

• Pierce liver on wooden skewers and arrange on a dish. 

• Arrange vegetables over rhem. 

• Decorate liver with lemon ond green chilltes; Serve. 
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Rampuri Curry 

Dumpling Ingredients: 

Gram llour (sie/ed) V? kg 

Green chillies(chopped) 3 
Red chilli powder I tbsp 

Carom seeds lcrushed), 
baking powder 
Turmoric powder, 
corionder powder 
Solt 
Oil 



'/? tsp each 



1 Ispeach 
to taste 
for frying 



Curry Ingredients: 

am flour (sieved) Vi cup 

Sour buttermilk 1 V? cups 

Ginger/garlic paste 2 tbsp 
r Cumin seeds, turmeric powder 1 tsp each 

*- Red chilli powder 1 '/? tbsp 

Whole dried red chillies 5 

Green chillies (chopped) 3 

Curry leaves 1 2 

Solt to taste 

Oil V» cup 

Method: 




Mix dumpling ingredienls with little waler till ihkk. 
Heal oil in a wok and fry dumplings goiden; Removo. 
Mix gram Bour, buttermilk, red chillies, turmeric and 
salt in a bowl. 

Heat -t tbsp otl in a pot and fry cumin; odd green chill 
ginger/garlic and fry. Add buttermilk while slirring 
ontinuously. Coolc lill ihick, stirring continuously; odd 
dumplings, 

Heat oil m o frying pan ond fry curry leaves and red 
hilltos; pour over curry; serve. 
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Malbari Egg Curry 

Omelette Ingredients: 

Eggs 5 

Onion (chopped) ! 

Green chillies 5 

Red chillies (crushed] Vi tsp 
Fresh coriondor (chopped) 2 tbsp 

Salt lo tosle 

Oil for frying 

Curry Ingredients: 

Onion (h'nely cut) 1 
Green chillies (tinely cut) 5 



Tomaloes (chopped) 
Ginger/garlic paste 
Red chilli powder 
White vinegar 
Cumin powder, 
fennel seeds 
Hot spices powder, 
turmeric powder 
Coriander powder 

Method: 



3 

1 tsp 
1 tbsp 
1 tsp 



De&iccated coconul 2 tbsp 
Fresh coriander 
(chopped) 
Solt 
Oil 

Green chillies 



Vi bunch 
to taste 
4 tbsp 

ror gamisrting 



Vi hp eoch 

16 Isp each 
Vi Isp 



Mix omelette ingredients in a bowl. 

Heat oil in a frying pan and fry omelette. Remove; cut into 
small pieces. 

Heat oil in a pot and rry onion golden. Fry fennel seeds and 
ginger/gadic. 

Add tomatoes and coolt lill tender; add coconut, lurmeric, 
coriander, hot spices, red chillies, green chillies, cumin and 
salt and coolt on high flame. 

Add little woter and ometette and coolt witb lid on for a little 
while. When oil separotes add fresh coriander and vinegar 
I and disrt out 

iGamish with green chillies and serve. 




m 
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trabian Halwa 



ngredients: 



Ihicltpeos (boited) 
esh milk 



i) 



300 grams 

ij? 

1 25 grams 
1 25 grams 
cup 



t 



|A'lvole dried milk 
xonut (desiccated) 
reen cardamoms (seeds only) 1 2 
!'ahfied buHer 1 Vi cups 

ijmonds. pisfachios (whole) for garnishing 



V 



\ethod: 



ook milk and chicltpeas in a pot lill dry. Grind in a 
landor. 

li!Ot clarilied butter in o pot and fry cardamoms till they 
i ve oH aroma. 

idd chickpeas and coolt lill it gives off aromo. 

toa dried mtlk, sugar ond coconut and try till clorttied 

utter seporotes, dish oul. 

jorntsh with almonds and ptstachios and serve. 



f*f 125 
,-</l25 

.-12 
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andwich Dumplings 

gredients: 



c 



t 



rsod 

reen chutney (prepared) 
imato ketchup 
ieese 
pregano 
I 



tter ingredients 



iam Hour (sieved) 
ed chilli powder 

umin seeds (roasted ond crushed) 



c: 



mato, lettu 



ce 



9 slices 
y h cup 
Vi cup 
3 slices 
1 tsp 

for rrying 



V* cup 

'A tsp 

Vj tsp 

to taste 

for decoration 



Aethod: 

\ x batter ingredients with littte water. 
ut off crusts from bread. 

[>ply chumey on one slice; place another slice on top; 
reod a layer of ketchup on il and sprinkle oregano. 
ice a cheese slice on lop; cover wilh ihird slice. Repeal 
rocess to make more sandwiches. 
«at oil in a wok and fry sandwiches golden; remove on 
absorbent paper. 
it Sandwich Dumplings in triangles ond place on a 
d.sh. 

nh with tomatoes and leltuce and serve 




mmm- 
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Pistachio Chicken Tikkas 



Ingredients: 




Chicken pieces (boneless) 




Pistachios (powdered) 


12 


Yogurt (droined) 


'/2 CUp 


Ginger/ gorlic poste 


1 tbsp 


Block cumin seeds 


V4tSp 


Red chilli powder 


1 tsp 


CornHour 




2 ibsp 


SahVon (dissoh/ed in millc) 




Vt tsp 


Solt 


1 tsp 


Oil 


2tbsp 


Spring onion, lettuce, tomoti 


3 for decoration 



Method: 

MU all tngredtents except saffron, in chicken and 
refrigerate for 2 hours. 

Pierce chicken on skewers; appry saffron on then ond gril 
over charcoals. 

Renwe chicken from skewers and arrange on a dish. 
Decorate dish with spring onion, lettuce and tomato. 



£i£L.f 2 J&t 
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Pickle Chops 



Ingredients: 

Chops 

Cumin seeds 

Cordamom 
Chaal masa/a 
Cloves 

Ginger/gorlic poste 
Gram flour 
Lemon juice 
Muslard seeds 
Onion seeds 
Raw papaya pasle 
Red chilli powder 
Yogurt 
5oll 

Fresh coriander, onion (ringsj 



16 kg 
I tsp 
1 

1 tsp 
6 

I tbsp 
2tsp 
I ibsp 
1 tsp 
1 Isp 

1 tbsp 

2 tsp 
4 tbsp 
1 tsp 

for gamishing 



Method: 

Lightly pound chops with mallet. 

Marinate chops with papaya, ginger/garlic ond salt and 
keep aside for 1 hour. 

Sprinkle gram Hour and Iteep aside for o linle while. 
Mix remaining ingredients in yogurl and apply on chops; 
keep aside for 2 hours. 

Place chops in o baking Iray and bake in a pre-heoted 

oven at 1 80°C for 30 minules. 

Dish oul and garmsh with coriander and onions. 




X 
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Indian Chilli Chicken 



Ingredients: 




Chicken boneless pieces (boiled) 


Ikg 


Red chilli powder 


1 '/? rsp 


Ginger/garlic paste 


1 ibsp 


Capsicums (cubed) 


7 


Onions (cubed) 


2 


Tomato ketchup 


Vl cup 


Chilti sauce 


2rbsp 


Salt 


1 Isp 


Oil 


' ■ • cup 



Tomato puree ingredients 

Onion (chopped) Vi cup 

Green chillies (chopped) 2 

Tomatoes (chopped) 2 

Orange food colour 1 pinch 

Oil V* cup 

Method: 

To moke puree, heat oil in a saucepan and fry onions and 
green chillies. 

When onions turn golden, odd tomatoes and cook for 5 
minutes; remove from Hame. 

Allow to cool; odd tood cobur and blend in o blender. 
Meat oil in a wok and fry onions ond capsicums; odd the 
prepored puree, red chillies, ginger/gaHic, tomato 
ketchup, chilli sauce and salt ana cook tor 2 minutes. 
Add chicken and cook till oil separates. 
Dish out and serve. 
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Spicy Bread Disks 



Ingredients: 

Bread 

Green chillies (chopped) 
Fresh coriander (chopped) 
Semolina 

Red chillies (crushed) 
Lemon juice 
h Garlic paste 
^ f Hot spices powder 
Sall 
Oil 

Tomalo ketchup, cucumber, lemon 



C 

* 

I 



1 0 slices 
4 

3 tbsp 

2 tbsp 

2 rsp 

2 rbsp 

'Arsp 

1 rsp 

1 tsp 

lor Frying 

for decorarion 



Method: 

• Soak slices in waler ror 1 minute and remove. Squeeze oul 
woler by pressing bread belween palms. 

■ Mix breod and remaining ingredients in a bowl and make 
small kebabs. 

• Heal oil in a rrying pon and rry kebabs golden from both 
stdes; remove. 

• Decorate dish wilh cucumber, lomato ketchup and lemon 
and arronge Bread Disks on tops. 
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JCheese Parathay 

Dough ingredients 

w Helined-Aour (sieved) 
C Whola wfieat Rour (steved) 



w 

I 



;ait 
Oil 



Pilling ingredients 



t 



v 



Cottage cheese (grated) 
resh coriander (chopped) 
Sreen chillies (chopped) 
:ed chilli powaW 
:aw mango powder 
;oll 




V* cup 
V* cup 
lo taste 

2 tsp + for rrying 



1 Vt cups 
2tbps 
1 tsp 
I tsp 
1 tsp 
totaste 



Method: 

Jiead dough ingredients with lulceworm water and make 4 

te&. 

Mix hlling ingredients in a bowl and divide inlo A portions. 
Foll dough lightly into discs; hll each with tilling and shape 
into balls again. 
oll balls into discs; fry golden on an iron griddle from both 
, applying oil on the sides at inlervals. 



tl^y. <'kC-j)c" 
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AH Simply Sufi products 

now available at \ 

Hyperstar <H> 






Chinese Dry Chilli Chicken 

Ingredients: 

Chictcen pieces (boneless) 'h kg 

Onion (thicMy cut) I 

Capsicom (thickly cut) s h 

Spring onion (cot lengthwise) 1 

Soyo souce 1 tbsp 

Ginger/garlic poste 1 tbsp 

Green chillies (paste) 1 tbsp 

Blaclt peppercorns (crushed) 1 tsp 

Green chillies (finely cut) 6 

Red chillies powder 1 tsp 

GaHic (chopped) 1 tbsp 

CornAour, refined Rour 1 tbsp eoch 

Egg i 

Sugar 1 pinch 

While vinegar Vi tsp 

Salt 1 tsp 

Oil 3 tbsp 

Method: 

Marinate chicken pieces wilh soya sauce, egg, pepper, 
cornRour, Rour, ginger/garlic, green chilli posle and salt and 
Iteep aside for I hour. 

Heot oil in a wok and fry chicken golden; remove. 

In same wok fry gorlic ond red chillies; odd onion, green 

chtllies and capsicum and rry. 

Add vinegar, chtcken, sugar ond spring onions; fry on high 
name for few minutes; dish oul. 
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iPotato Croquettes 

Ingredients: 

d 
i 



Pototoes (boiled and mashed) 
Fresh milk 

Block pepper (crushed} 
Spring onion (chopped) 
Ega yolks 
Re/ined flour 
Egg (beo(en| 
* Breodcnjmbs 

Oil 



t 




A cups 

2 ibsp 
'/i tsp 
'/i Isp 
2 

3 ibsp 
1 

1 cup 
lo taste 
ror rrying 



Method: 

Mix potalo, millc, pepper, springs onion, yolks, flour and sall 
in a bowl. 

{ Make long kebabs and coot ftrsl wtth egg and then 
^ breodcrumbs. 

Heat oil in a wok and rry croquettes golden; remove on an 
obsorbent paper. 
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Chicken Curry 




Ingredients: 




Chicken pieces 




Onion (h'ne!y cul) 


l 


Groen chillies (finely cut) 


8 


Yogurt |whipped) 


1 cup 


Ginger/ galic poste 


3lbsp 


Grom flour 


2tbsp 


Cloves 


3 


Black peppercoms 


8 


Gnnamon 


1 stick 


Bay lea( 


1 


Cumin seeds 


1 Isp 


Dried tanugreek leaves 


2hp 


Fresh coriander (linely cut) 


V* cup 


Red chilli powder 


1 Isp 


Turmeric powder 


ft(Sf> 


Hol sptces powdor 


2tsp 


Salt 


1 tsp 


Oil 


Vj cup 


Method: 





■ Heal oit in a pot and fry ginger/garlic and chiclten. 
1 Add onion, cloves, pepper, cinnamon, bay leaf, red chillies, 

lurmeric. hot spices and cumin seeds and fry, 
Add yogurt, gram Rour, waler and solt and cook lill chicken is 
lender. 

■ When curry thickens; odd fenugreek leoves, green chillies and 
coriander and leave on dum 



m 
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RIED FISH 

^gredients: 

frsh hllets 
utter milk 

tehned Rour (sieved) 
ied chilli powder 
llock pepper powder 

•mon juice 

orom seeds 



t 




400 grams 
400 grams 
1 cup 
1 rsp 
to toste 
1 tbsp 
1 pinch 
to toste 
for frying 



^Aethod: 

Marinate fish with red chillies, pepper, lemon juice, carom 
•3eds ond salt and keep aside for o litHe while. 
Cbat tillels hrst with butter milk, ihen with flour. 
otl in a wok and fry fish golden; remove. 



I 




r t/4oo LL& 

f\f 400 J* 
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Fish Cakes 

ngredients: 

l : ish fillet 
Breod 

I emon juice 
Blaclc pepper {crushed) 
Ureodcnjtnbs 
Mint leaves {chopped) 
Oelery (chopped) 



t 



Oil 
Iresh 



conander, mint leaves 




2 slices 
1 

2tbsp 
tttsp 

1 cup 

2 tbsp 
I tbsp 
1 tsp 

for frying 
for gprni 



shing 




Method: 

Rub salt on hsh; boil for 5 minutes and stroin. 

Mix breadcrumbs, hsh, mint, celery, pepper, lemon juice and 

salt in a bowl; make small kebobs from this botter. 

Coot first with egg, then breadcrumbs. 

Heat oil in o rrying pan ond fry cakes golden from bolh sides; 
remove in a dish. 

(Sarnish with mint and fresh coriander; serve. 



■ 
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Fried Chicken and Potatoes 

Ingredients: 

Chicken breosts Vi kg 

Potatoes Yt kg 

Garlic/ginger paste 1 tsp 

Poprika powder 1 tsp 

Cumin powder 1 tsp 

Coriander powder 1 tsp 

Red chilti powder Va tsp 

Turmeric powder '/r Isp 

ComRour 4 tbsp 

Red food colour 1 pinch 

Lemon juice 2 ibsp 

Egg wbite 1 

Solt 1 tsp 
Oil 
I cup 

Chaat mosalo. rresh coriander |finely cut) for sprinkling 

Method: 

Peel potatoes ond cut into rounds. 

Heat oil in o wok and fry potatoes golden; remove. 

Cut chicken breasts into strips; morinate with gariic/ginger, 

paprika, coriander, cumin, red chillies, turmeric, egg white, 

lemon juice, comRour, food colour and salt; keep aside for Vi 

hour. 

Reheol oil; add chicken and fry on high Rame; odd potoloes 
ond loave on dum. 

Dish out Fried Chicken ond Pototoes and sprinkle chaot 
masolo and corionder; serve. 
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Mince Kulchay 

ngredients: 

Chiclten mince 
Onion (finely cut] 
Tomoloes (chopped) 
?ed chillies {crushed) 
Ginger/gaHic paste 
Kulchay 

Mozzarella cheese (grated) 
.Cheddar cheese (grated) 

oter 
Solt 
Oil 

: resh coriander (chopped) 



y 





1 
4 

2tsp 
2tsp 
4 

I cup 
1 cup 
1 cup 

1 tsp 

2 ibsp 

fcw sprinlcling 



Method: 

Cook mince with garlic/ginger. waler, onion, red chillie , 
lomaloes, oil ond salt on low Rame till dry. 
Fry mince ihoroughly and remove from flome. 
lipreod '/? cheddor cheese and 'h mozzarello cheese on 
kulchay; sprinkle smoll amount of mince on each and spread 
temoining cheddar ond mozzarella cheese on lop. 
'loce m a baking troy ond balte in a pre-heated oven al 
C fof 10 mtnules; remove. 
sh Mince Kulchay with fresh coriander and serve. 
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Spaghetti with Undercut 

Ingredients: 

Undercul (strtps) 
Spaghetti (boiled) 
Soya sauce 
Wnite vinegar 

Cornflour (made into pasle wilh water) 
Black pepper (crushed) 
Capsicum 
Fresh red cbillies 
Beef slock 
Oysler sauce 
Garlic (chopped) 
Salt 

Sesame oil 
Oil 

Fresh coriander (chopped) 



Method: 

Morinole undercul witb vinegar, sesame oil and sall and keep 
oside for V/ hour. 

Heal oil in o wok ond fry garlic on high hame; odd slock, 
soya souce, oysler sauce, pepper and soll and bring to boil 
Groduolly add cornAour till tbick; add red chillies and 
copsicum ond remove from Rame. 

Layer serying dish with spaghetti and place undercut on lop. 
Sprinkle fresh coriander and serve. 



2 cup 
dtbsp 
2lbsp 
2mp 


^4 


1 Isp 

1 

6 






1 cup 
2lbsp 




2 Isp 

1 Isp 

2 rbsp 

'/4 cup 

for gamishing 
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White Chocolate Rocky Road 

Ingreclients: 



Whihj chocolate (melted) 
Pistochios (chopped) 
Walnuts {chopped) 
Marshmallows (chopped) 
T.ompote (chopped) 
/anilla essence 
Cherries (chopped) 



400 groms 
50 grams 
50 grams 
6 

50 grams 
Vitsp 
2 ibsp 



t 



o 
o 



rtethod: 

«ix pistachios, walnuls, morshmallows, compote, cherries and 
unilla essence in chocolate. 
L*ush oil on a pyrex dish ond line with butter poper. 
ur chocolate batter in it and refrigerate. 
hen set, cul slices and serve. 




* 
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FRESHNESS LOCKED 
FOR CONVENIENCE 



Copluring only ihe hnesl Himolayon ginger ond garlic, 5han pastes add a rkh aroma and sublime laste lo your food. 
Thol's why oui ginger and garlic pastes ore famousry known lo be the perfecl cootting partners. 
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Prawn Kattai 



t 



ngredients: 

Prowns (minced) 
ComAour 

Corrot (cul into rounds) 
!>oyo souce 
ilock pepper (crushed) 
opsicum (cubed) 
Pineoppte pieces 
Gorlic (chopped) 
Oried. round red chillies 
Tomato kelchup 
Pineapple juice 
Salt 
Oil 



Method: 



f 




1 cup 
6 rbsp 
Vi cup 
2rbsp 
1 tsp 
1 

1 cup 
2tbsp 
6 

!6 cup 
1 cup 
to toste 

3 rbsp +for rrying 



Mix prowns, carrot. soya sauce, pepper, 2 tbsp cornBour ond 

salt in a bowl. 

Shape into small balls. 

Heat oil in o wolc and fry balls golden; remove. 

Heat oil in a pol ond fry garlic golden; add red cnimo». 

tomato ketchup, pineappte juice and salt ond cook ter rew 

minutes. , , „ , , 

Dissolve remoining comllour in water and gradually odd to 

pot Hll souoo ihickens. 

Add prown balls, capsicum, pineapple ond sall ond disn out 
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Almond Cookies 

Ingredtents: 

Rehned fiour (sieved) 
Bulter 

Almonds (powdered) 
Almond essence 
Cold water 
Almonds (peeled) 
Iclng sugar 



1 cup 
Vi cup 
% cup 
1 Isp 
1 cup 

for garnishing 
Va cup + for 
sprinMing 



Method: 

Mix oll tngredients in a bowl with an electric beater. 
Gradually add water in the mixture and knead into dough. 
line an oven-tray with butter poper; pul blobs of botter on il 
and shape into aiscs. 

Press an almond in the centre oF every biscuil, 

Boke in a pre-heated oven at 1 80°C for 1 0 minutes ond 

remove. 

Sprinkle icing sugor on top and serve. 



)f/jbl 
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fghani Burani 

igredients: 

)und eggpbnts |cut into rounds) 
>gurt |whipped| 
nion (chopped) 
>matoes lchopped) 
cah corionder (chopped) 
rtic 

clt peppercorns (crushed) 
leen chillies 



t 



V 



3 

'/2kg 
4 

7 rbsp 
1 bulb 
1 tsp 
10 

for hying 



\ethod: 

»at oil in a frying pon ond fry eggplants golden; remove. 
>>jr yogurt in a disn ond line dish edges wilh eggplonts 
cording to the picture. 

eat oil in a saucepon; odd garlic, onion, tomoto. pepper and 
I and cook lill tomatoes are tender; add coriander. 
jy thoroughly and pour on eggplanr. 
rind chillics in a blender and ploce on lop oF tomatoes; 
ive. 
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Classic, Prestige, Urbane/Metro 




c 
I 

t 



Cheese and CaulifIower Cutlets 

Ingredients: 

CauliAower Howers V? cup 

Cottage cheese (cubed)" x h cup 

Potatoes (boiled ond mashed) 2 

llreodcrumbs 1 cup 

liggs (beatenj 2 

"edchilli powder 1 tsp 

Dnion [chopped) V* cup 

Green chillies (chopped) 2 tbsp 

l : resh coriander(chopped) V* cup 

Tamarind pulp W cup - 

Cumin seeas (roasted and crushed) 1 tbsp 

:Solt to taste 

Oil for rrying 

llroccoli (or decorotion 

Method: 

Heat 2 tbsp oil in a rrying pan; rry cauliRower Aowers; 
remove. 

Mix oll ingredients except cauliHower and cheese in o bowl. 
'ipread little batter on palm. put one Aower ond one cube 
oneese in centre and snape into kebab. 
iiepeot process to make more kebabs. 
Coat rirst with eggs, then breodcrumbs. 

oil in a rrying pan and (ry curiets golden rrom both sides; 
oul. 

Deoorate dish with broccoli 

m 
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Cashew nut and Chicken Salad 

Ingredients: 

Chictten piecos (boneless ond boitcd) 3 

Coshew nuts 1 cup 

Tie Posta (boiled) 2 cups 

Brown sugor V* cup 

Lemon juice 3 ibsp 

White vinegor I ibsp 

Fresh creom 2 cups 

Block pepper [crushed) V* Isp 

Celery (chopped) 2 cups 

Copsicum (nnely cul) 16 cup 

Onion (hnely cul) 1 

Soll ] pinch 



Method: 

• Mix brown sugor, pepper, cream, lemon juice, 
vinegor and soll in a bowl. 

■ Mix pasta, capsicum, onion, chicken and celery in o 
separote bowl ond dish out. 

• Pour creom dressing over ihe solad and garnish wilh 
cashew nuh>. 
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Tomato and Sausages Pasta 



Ingredients: 

FeMuccine posta (boiled) 
Onion (hnely cut] 
Garlic (choppedl 
Sausagcs 

Tomatoes |chopped| 
Cherry tomatoes 
White vinegar 
Block pepper (crushed) 
Basii leaves 
Sal 

Olive oil 

Bosil leoves, Parmesan cheese (groted) for sprinkling 



Method: 

Heat orl in a wok and fry onion and gartic. 

Add sausages and cook (or few minutes; odd tomotoes, 

vinegar r pepper, basil and salt. 

Arrange pasta in a serving dish; place sausages tn the 
centre; sprinkle basil leaves ond cheese on top and serve. 
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Chicken Burger 



t 



Ingredients: 

Chicken mince 200 groms 

Round buns 2 

Onion (cut into rounds) 1 
Onions, green chilltes (finely cut) 2 eoch 

Block pepper (crushed) V* tsp 

Red chtlli powder Vi tsp 

Hot spices powder l fi tsp 

Ginger (hnoly cul) 1 -inch piece 

Soyo sauce 1 '/i tbsp 

Chiili souce 3 16 tbsp 

Egg i 

Mayonnoise 5 tbsp 

Fresh coriander (choppedj 2 tbsp 

Oil 3 tbsp 

Solt to toste 

Butter 2 tbsp 

Moyonnatse, iceberg lettuce, as required 

Method: 

Mix Vi Jinely cut onion, green chillies, hol spices, pepper, 
red chillies, ginger, Vi soya sauce, x h chilli sauce, j£ 
mayonnaises, egg. fresh corionder and solt in mince; 
freeze for 10 minules. 

Malce two lcebabs from mtnce; heot oil in a frying pan 
ond fry kebabs golden from both sides; remove. 
In some frying pan odd remainina '/? onion, remoining 
soya souce ana chilli souce; cooklor 2 minutes and 
iremove, 

Cut buns into halves* apply littie butter on insides ond 
rooston an iron griadle. 

'&( boHom holves of buns with iceberg letluce, kebab, 
tion rings and cheese; spreod remaintng mayonnaise 
top and cover wilh other halves. 



j- 



,-•/ 200 J_<i/ 
»2,2 J*/J/% 




Fi!ling Ingredients: 

Strawberries (cul in halves) 
Chocolale (melted) 
Strawberry jelly crystals 
Strawberries, fresh creom (whipped) 



1 cup 

'/? cup 
350 grams 
for garnishiryg 



Method: 

Mix flour, sugpr, egg and butter in o bowl with o fork till 
crumbly. 

Add woter ond knead into dough, rerrigerate ror 1 hour. 
Roll out into a disc and sel in a deep Pyrex dish; place 
butter po per 0ver it and pul kidney beons on top. 
Bake dish in o pre-heated oven ot 1 80°C for 20 minutes; 
remove paper ond beans and allow to cool. 
Remove from dish ond loyer with melied chocolate; 
relrigerate for a little while; loyer with strawberries. 
Heot 1 cup water in a saucepon and dissolve jelly 
crystals; ollow to cool. 

Pour jelly on top ol strawberries and refrigerate to set. 
Gornish pie with cream ond strawberries and serve. 

Use relrigeroted butter 



-uf£fre-y*& 
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Carabon 



Ingredienls: 

Condensed milk 
BuHor 

Melled chocolole 



Method: 



1 cup 

2 tbsp 
1 cup 



" Coolt condensed milk ond butter in a Pyrex dish in a 
microwavo oven for 3 mlnutes; stir wim a spoon atter 
every 10 seconds. 

■ When millt lurns goiden remove from microwave. 

- When cool, make small balls and coat wilh chocolate. 

" Put chocolates in paper cups and rerrigerate. 
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onsumed Less 
than Ordinary Cooking Oils. 
Hence COOSUR OUVE OIL 
is economical for all your 
exquisite cooking, frying 
and dressing needs. 
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LIVELY 
WEEKENDS 



0 Malaysian Curry 



Ingredtents: 

Chicken pieces (bonelessj 
Onions 
Yogurt 

Ginger/gorlic poste 
Coconul milk 
Green chillies 
Lemon juice 
G m Turmeric powder 
Fennel powder 
Curry leoves 
Sall 

Dried, round red chillies 
Oil 

Fresh coriander 



t 



'Akg 
2 

1 cup 
2fsp 
1 cup 
4 

4tbsp 
1 tsp 
1 tsp 
6 

lo toste 

6 

Vi cup 
4 tbsp 



Method: 

• Blend yogurt. onion and green chillies m a blender and 
remove in □ DOWl> 

• Add chicken pieces ond remoining ingredients; keep 
aside for '/? hour. 

I Cook in o pot on low flame till dry. 
Add coconut milk and cook for few minutes; dish out. 
Heat oil in a hying pon ond Fry red chillies and curry 
leaves; pour on dish; serve hot. 





>» 2 
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Health & Beauty Clinic 



lelp Une 0333-2151933 E-mail: askariherballab@gmail.com Pacebook/DrASKARI Skype/dr.askari 



LINICS: Islamabad 0305-2799901, Lahore Old City Pani Wala Talab 0312-3419070 
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/lint Chocolate Cupcakes 



I 

e 



ngredients: 

tshned flour (sieved| 
Soking powder 
"dcoo powder 
lastor sugar 
utter 

99* 

p.int essence 
Iiocolate chips 



t 



dng ingredients 



cing sugar 
Ainl essence 
rreen food colour 
-jtter 

g chocolare chips 



225 grams 
1 tbsp 
4 Ibsp 
225 grams 
225 grams 
4 

1 tsp 

1 00 grams 



225 grams 
1 tsp 

few drops 
1 25 grams 
for garnishing 



lethod: 

&C butter, sugar and eggs in a bowl with an eledric 
eoter. 

dd Hour, essence. cocoa powder, baking powder and 

locolate chips ond mix with a spoon. 

et paper-cups in a mufhn tray hll batter with a spoon m 

/pi Bakp m o phĕ heated nven at 160"C 'or 20 

iipuie» 

x icmg mgredients in o bowl with an electric beater 
tping bag wiih it and deco>ate cupcakes with icing 
ge chocolate rhips on top Serve 
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Shan 




nEClPt&S£ASONINGMlX ? 

Specjal 

Bombay Biryam 



(Shan 



Taiuloori Masalit 



t 




D unuw.laccbook.com/shanfoods I unmu.shanfoods.com 
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Potato, Peas and Raisin Kebabs 



t 



Ingredienls: 

Peos (boiled and moshed) 

Potaloes (boiled ond mashed) 

Ginger (chopped) 

Desiccoted coconut 

Green chillies (chopped) 

Fresh coriander (chopped) 

Raisins 

Lemon juice 

Solt 

Oil 

Lettuce (finely cut) 

Batter ingredients 

Groin flour (sieved) 
Rehned Bour 
Red chilli powder 
Baking sodo 
Turmeric powder 
Satl 
Oil 



v*n 

1 tbsp 
K h cup 
1 tbsp 
'/> bunch 
1 tbsp 
3 tbsp 
>o tosle 
as required 
or decoration 



'/?cup 
3tbsp 
1 Isp 
1 pinch 
%tsp 
to taste 
1 tbsp + 



fof trying 



Method; 

Mix peas. coconut, roisins, ginger, coriander, green 
chillies, lemon juice ond salt in a bowl. 
Spread liltle pototo on your polm; put little pea mixture in 
the centre and shope into smoll kebab Repeat process to 
Imoke more kebabs. 

Mix balter ingredienrs in a bowl Coat kebabs wilh il. 
' oil in o wok ond fry kebobs golden; dish oul. 
dish wilh lettuce and serve 
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3- National Park Road, Rawalpindi, Pakistan. E-mail: tops £<omsats.rwtpk 










FORVIL COSMETICS 



BIO-AMLA 
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Paki3tan's Largest Solling Herbal Shampoo 
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Enjcy Gooking Life 

Speclalbed fn Hlgh End Kitchen Appliances f or 34 Years, Keeptng Leadlng Sales for IS Years 

| HOOD | HOB | OVEN | MICROWAYE OVEN | 
| 5TEAM OVEN | STERIUZEP | 

— — ■ — 6 Brand Honors -Top Leadlng Technologies 





ROBAM - PAKBTAN 

Oft No. 78, 3rd Floor. Meg3 Tower, Main Boulevard, Gulberg, Lahore-Rakistan. 
Ph. 042-35777612-4 Fax. 042-3539345 Email: feedback@robampakistan.com Websits: www.robamglobal.com 






B 




tAKJ^/Uah^d/^^^O/ 'i^Jt-s£ruii^n/* 






^^L^JiJ^jh^.C^J^/j^u/'^ 

B%~- . 





_£____w>tfV<J' 



- JL U/ii-^J /_>-*£ 1 





-j:\^ e -r/j\sj>ij£//jZu*}&t*' 



89 



MASALA TOTKAY 




gjtenStandardSj. 



jSgtt? c^U-l^J 



lmtiaz 



L*lumaU - :■ !■■ i ' % iu-rirnrr 



f 



M 



LE BIGSME BIGSRLE BIGSALE BIGSALEBIG 



Ufe is morlj? • , 



\reaous> 

ihan price 



die cast non stick ceramic coating 



Splendor Mini 
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J : pas Kitohan Sat 



oM|3th) 
Pol-2[5ltt) 
5PonrJlh) 
Iry Pon(7Ur) 
Plale 



jSplendor 

£%1 pos Kitohen Set 




Discounted Price: 
4250/- &. Qet 

Marvel 

hot pl □ t e 

24cm Free 
worih Rs: 

620/- 



Omega Palcon 

9 pos Kitohon Set 




Discounted Price: 
7200/- & Qet 



Por-2|5lir) 
Por-3[7ilrj 
fry Pon|2lrr| 
Vo* |Alli) 




Omega 

tl pos Kitohen Set 



Discounted Price: 
4299/- & Qet 

Man/el 

> hot plol* 

?4cm Free 
worth ttt: 

620/- 

Discounted Price: 
.6150/- & g e t 
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Bahadorabad | AwamlMarkaz | Nazimabad | DHA 
Fmd.us on; www.facebook.com/lmtiazsupermarket or Call ot 1 1 Hmtiaz (448-42?) 
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Premium Cooking Oil 



&e$*wart! 





>/ Low saturated fats and 100% cholesterol free - lmproved heart healtt. 

■/ Yitamins A,D a E - Stronger bones, better vision and heatthier skin 

With U3 & Q6 - lmproved heart health and stronger immune system 

•/ Oiive Guard Action - lmproved health and protection f rom 
heart disease and other ailments 

S Recommended by Pakistan National Heart Associatton - Doctor'Si 
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PANAH 

Rcv< nnni' f«lt il b> 

PakiMan N;ition.il Hi-nrt AHMiduhim 



"CanO!ivc sinninramly reduces the risk oi cardio-va«utor Jiwitt 
<\canol1ve.com.pk / Join us on Q facebook.com/OliveYouri.tfe 
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Blending Healthy Taste 

>r milkshakes, food drinks & cocktails 





KENWOO 



CREATE MORE 
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We Are Anti Waiting WebSite 




Onlinc libraru For Pokiston 



Like us on 

■— ? Pacebook ft» .COm/pQKSOCiety 




tui itter.com/paksodeti; 1 



